CUPCAKES— Use any Double- 
Quick recipe filling cupcake pans 
Cined with paper cree) not more 
than % full. Bake in mod. hot 
oven (400°) 15 to 20 min. 


MEASURE — across top for 


width and inside for depth. 
Layer pans should be at least 
144-in. deep. 


Fluffy Gold Cake 
(See Baking Tips Above) 
Sift \? cups sifted SOFTASILK 
together ) 1/3 cups sugar 
into i; tsp. double-action baking powder 


bowl . 1 tsp. salt 
be cup high grade shortening 
Add... )%# cup milk 


Ya tsp. lemon extract 

Ya tsp. vanilla 
Beat vigorously with spoon for 2 min. by clock 
(about 150 strokes per min.). Or mix with electric 
mixer on medium speed for 2 min. 


Add . < ob cup milk 

Ya cup unbeaten eag yolks (4 medium) 
Beat 2 more min. 
Pour batter into prepared pans. Pan Size: 2 round 
layers, 8-in. diameter, 114-in. deep. Temperature: 


350° Gmod. oven). Bake: 30 to 35 min. Cool. Frost 
with White Mountain Icing. 


